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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1 This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 

3. [n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)3 

[Claim 1] The extract approach of the flavor from the animals-and-plants raw material 
characterized by extracting after facing an animals-and-plants raw material carrying out extract 
processing by using the carbon dioxide of a with an or less [ 150kg //cm ] 2 pressure 
liquefaction condition, a subcritical state, or a supercritical condition as a solvent, carrying out 
addition mixing of the aging auxiliary material and riping in this animals-and-plants raw material 
beforehand. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the extract approach of the flavor from the 
animals-and'-plants raw material maintainable with the smell retaining property and taste 
durability which held strongly the flavor which has the characteristic ********** palatability of 
an animals-and-plants raw material about the approach of extracting a flavor from an animals- 
and-plants raw material, without being accompanied by the flavor modulation thru/or 
deterioration, and were excellent with the outstanding flavor balance, and preservation stability 
improved notably. In detail furthermore, a kind of animals-and-plants raw materials, such as 
animal-and-vegetable-oils fat. cooking food, a fermentation product, and spices, or two sorts or 
more of mixture The carbon dioxide of a two or less pressure 150 kg/cm liquefaction condition, a 
subcritical state, or a supercritical condition is faced considering as a solvent and carrying out 
extract processing. After carrying out addition mixing of the aging auxiliary material and riping in 
this animals-and-plants raw material beforehand, it is related with the approach of extracting the 
flavor excellent in palatability from the animals-and-plants raw material characterized by 
extracting by high concentration and high yield. 
[0002] 

[Description of the Prior Art] Whenever it mentioned above, it comes, and an animals-and-plants 
raw material has desirable flavor peculiar to nature, and it cooks and eats in remaining as it is or 
various many ways former mainly, or it is used for the flavor as raw materials, such as a 
processed food. 

[0003] On the other hand, separation extraction of the flavor component of an animals-and- 
plants raw material is carried out, and research which analyzes an aroma component is also 
done, for example, an organic solvent is used from the method of carrying out steam distillation 
of the animals-and-plants raw material, and extracting a flavor component, or this raw material, 
and the approach of carrying out judgment extraction of the flavor component etc. is learned. 
[0004] However, according to the extraction approach of the flavor component by a conventional 
steam distillation method or a conventional solvent extraction method, it was hard to avoid 
inconvenient deterioration of the generation off flavor by degradation of a flavor, and oxidization 
disassembly of an oil etc.. and degradation by factors, such as heat under this processing, light, 
and oxygen. Therefore, the flavor obtained has the difTiculty of lacking the desirable balance of 
animals-and-plants raw material original, and pure mellowness, and lacking durability, and, in 
addition, the residual solvent was also a problem. 

[0005] In recent years, the attempt which solves such a fault in other fields is made. For 
example, the supercritical GO 2 of a fluid phase extracts coffee cyclically at a pressure higher 
than 80 atmospheric pressures (gage) and temperature higher than 31.3 degrees C. How (JP,51- 
33185.B) to manufacture the coffee oil which contains an aroma component from roast coffee. 
Moreover, face from coffee that the carbon dioxide gas of a supercritical condition extracts 
soybean oil from removal or the soybean of caffeine, and water, ethanol, ethyl ether, etc. solve 
and use a solvent as an extract accelerator. The proposal of the approach (JP,61-22129,A) of 
raising extraction efficiency is also known. 
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[0006] Furthermore, are in charge of processing the crude vegetable fat and the oil from seed oil 
and Fault criticality gas refines a crude fat and a crude oil. By the case Those 
components, The carbon dioxide of subcritical or a supercritical condition is used as a solvent 
further again, for example, the proposal (JP,55-52393,A) classified to a glyceride, free fatty acid, 
an aldehyde, a ketone, odorant etc. — The process which separates a lipid while carrying out 
extract cleaning of the lipid of nuts and legumes, The nuts after cleaning, the nuts which turn 
into legumes from the process which carries out addition sinking in of the various flavorings, The 
manufacturing method (JP,63-94951,A) of legumes food, the proposal (JP,60--127397,A) which 
extracts fats and oils from a seed with the carbon dioxide of liquefied or supercritical are known. 
[0007] Moreover, this invention persons are the purposes which manufacture the flavor which 
has the palatability which was excellent from animal-and-vegetable-oils fat, and the process of 
the animahand-vegetable-oils fat flavor by extracting a flavor component with the carbon 
dioxide gas of subcritical or a supercritical condition by the system in which water and/or 
alcohol exist, or the system not existing was previously proposed from a kind of animal-and- 
vegetable-oils fat, or two sorts or more of mixture, for example ( JP,3-22956,A). 
[0008] 

[Problem(s) to be Solved by the Invention] However, the flavor obtained by the steam distillation 
method or the organic solvent method when a flavor component was extracted from an animals- 
and-plants raw material by the traditional technique like the above had the difficulty that the 
characteristic aroma of raw material original and palatability are missing, and flavor balance is 
also further missing in addition, and the durability of a flavor is also missing. 
[0009] Moreover, the high flavor component of palatability is alternatively extracted from an 
animals-and-plants raw material, this is used for the conventional proposal (JP,51~33185,B, 
JP,61-22129,A, JP,55-52393,A, JP,63-94951,A, JP,60-127397.A) which uses for a solvent the 
carbon dioxide gas of subcritical [ which was mentioned above / the liquid or subcritical ], or 
supercritical as flavors, and it is not mentioned at all [ being called a way etc. ], and suggestion is 
not carried out to it, either, 

[0010] As furthermore described above, although the high animaHand-vegetable-oils fat flavor of 
palatability is obtained when the animal-and-vegetable-oils fat flavor proposed by JP,3-22956,A 
extracts animal-and-vegetable-oils fat with the carbon dioxide gas of subcritical or a 
supercritical condition, it cannot necessarily be satisfied and the improvement at the point of the 
yield of a flavor is especially called for strongly. 
[0011] 

[Means for Solving the Problem] The result of having pushed wholeheartedly the research on the 
supercritical carbon-dioxide-gas extract currently performed from the former in order that this 
invention persons might solve an above-mentioned technical problem. It faces extracting a flavor 
component from an animals-and-plants raw material. In this animals-and-plants raw material 
Addition mixing of the aging auxiliary materials, such as water, alcohols, polyhydric alcohol, and 
fats and oils, is carried out beforehand. After riping, by extracting with the carbon dioxide of the 
liquefaction condition below pressure 1 50 kg/cm2 </SUP>, a subcritical state, or a supercritical 
condition, it found out solving the conventional fault at once, and this invention was completed. 
[0012] Therefore, after the purpose of this invention carries out addition mixing of the aging 
auxiliary material beforehand and ripes in an animals-and-plants raw material, it is by extracting 
with the above mentioned carbon dioxide to offer the new extract approach of extracting 
efficiently the flavor which was rich in palatability by high concentration and high yield from the 
animals-and-plants raw material which can solve the conventional technical problem at once. 
[0013] Hereafter, the mode of this invention is explained still more concretely. 
[0014] As an animals-and-plants raw material which can be used for the extract of the flavor 
from the animals-and-plants raw material of this invention For example, coffee oil, sesame oil, an 
almond oil, cocoa butter, coconut butter, A cashew nut oil, peanut oil, a brazil nut oil, a pecan oil, 
a macadamia-nuts oil. Hazelnut oil, a pistachio oil, a UORU nuts oil, the real oil of a pine, a 
ginkgo-nuts oil, Animal-and-vegetable-oils fat, such as sunflower oil, Japanese pumpkin seed oil, 
olive oil, beef tallow, lard, chicken oil, mutton fat, butter, butter oil, salmon oil, ^k***** , sardine oil, 
and soy sauce oil; for example An almond, a cashew nut, a peanut, a brazil nut, a pecan. Seed 
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roast articles, such as macadamia nuts, hazel nuts, a pistachio, a coconut, pinenuts, ginkgo nuts, 
a chestnut, a blacking wash, a horse chestnut, sesame, a fruit to hide, a fruit of a sunflower, and 
a Japanese pumpkin kind; for example tea with whole rice, barley tea, flour made by grinding 
parched barley, pans, popcorn, cornflakes, crackers, a rice cracker, and a deep'-fried rice cracker 
— cereals roast article L such as a kind ]; — for example Spices, such as a vanilla bean, a 
ginger, a laurel, a cardamom, a garlic, a clove, allspice, a cinnamon, NATTSUMEGU, mustard, 
pepper, a capsicum, paprika, and basil; for example Dairy products and such enzyme processing 
articles, such as butter, milk, a cheese head, a cream, yogurt, whole milk powder, and skimmilk 
powder; for example The meat cooking article which cooked fermentation product [, such as 
bean paste, soy sauce, mirin, and pickles ];, for example, a cow. a pig, the sheep, the hen, the 
duck, the duck, the Meleagris gallopavo, etc. with the cooking method currently generally 
performed, for example, smoking to boil, and to burn,; for example A sardine, a horse mackerel, a 
scad. Sabah, a salmon, a bonito, an eel, a cuttlefish, an octopus, fish and shellfishes, such as 
shellfish, a shrimp, and a crab, — for example, desiccation, roast, the bonito dried and fermented 
fish that carried out smoke-dried processing, a baking salmon, and baking — kinds, such as fish- 
and-shellfishes cooking articles, such as a dried cuttlefish and eel kabayaki, or two sorts or more 
of mixture can be mentioned. 

[0015] In this invention, it faces carrying out extract processing of the flavor, using the carbon 
dioxide of a liquefaction condition, a subcritical state, or a supercritical condition as a solvent for 
the animals-and-plants raw material like the above, and it extracts, after carrying out addition 
mixing of the aging auxiliary materials, such as water, alcohols, polyhydric alcohol, and fats and 
oils, and riping in this animals-and-plants raw material beforehand. As these alcohols, ethanol 
can be more preferably mentioned for a methanol, ethanol, n-propyl alcohol, isopropyl alcohol, a 
butanol, 2-butanol, t-butanol, etc.. for example. As polyhydric alcohol, a glycerol and propylene 
glycol can be more preferably mentioned for ethylene glycol, propylene glycol, glycerol, sorbitol, 
maltit xylitol, 1. 3~butylene-glycol. 1, and 2-butylene glycol etc., for example. As fats and oils, for 
example Soybean oil. sesame oil, corn oil, oleum rapae, rice bran oil. Cotton seed oil, castor oil, 
peanut oil, olive oil, palm oil, safFlower oil, A wheat germ oil, coconut oil, sunflower oil, tsubaki oil, 
cocoa fat, sardine oil, a salmon oil. the Sabah oil, and a shark — animal-and-vegetable-oils fat, 
such as an oil, a tuna oil, whale oil, a dolphin oil, a cuttlefish oil, a Pacific saury oil, herring oil, 

beef tallow, chicken oil, lard, and butter, and those hardened oil, inside chain saturated 
fatty acid triglyceride (MCT is called hereafter), etc. can be mentioned, MCT can be illustrated 
especially preferably. As this MCT, a caproic-acid triglyceride, a caprylic-acid triglyceride, a 
capric-acid triglyceride, a lauric-acid triglyceride, and the triglyceride of the inside chain 
saturated fatty acid of the carbon atomic numbers 6-12 like the mixture of such arbitration can 
be mentioned, for example. A caprylic-acid triglyceride, a capric-acid triglyceride, and the 
mixture of such arbitration can be mentioned especially preferably. Such MCT mixture can come 
to hand cheaply and easily in a commercial scene. 

[0016] The amount of the aging auxiliary material used used by this invention can be suitably 
chosen according to the class of animals-and-plants raw material etc., an extraction condition, 
etc. Generally, the range of about 1 - 100 % of the weight of abbreviation is often adopted to the 
animals-and-plants raw material like the above etc. 

[0017] In this invention, before carrying out extract processing of the animals-and-plants raw 
material with the cari^on dioxide of a liquefaction condition, a subcritical state, or a supercritical 
condition, after carrying out addition mixing of the above-mentioned animals-and-plants raw 
material and the aging auxiliary material, it is necessary to perform aging processing of mixture. 
Especially as this aging art it is not restricted and concomitant use of the aging approach of the 
conventional known, for example, heating aging, aging by ultrasonic irradiation or aging by far- 
infrared exposure, and these aging approaches etc. can be adopted. 

[0018] Although it is about 10 degrees C - about 60 degrees C and about 1 hour - about 24 
hours and can carry out to the bottom of churning or a standing condition preferably as aging 
processing conditions in the above-mentioned **** heating aging in about 30 degrees C - about 
50 degrees C and about 1 hour - about 10 hours, for example, it is desirable to carry out 
especially under churning. Less than 10 degrees C is not enough as the aging efFectiveness of 
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the above-mentioned animals-and-plants raw material and an aging auxiliary material, and since 
there is a possibility that a flavor may change above 60 degrees C. it is not desirable. Moreover, 
the aging effectiveness is not fully accepted in less than 1 hour, and even if it performs 
processing for 24 hours or more, it is uninfluential in the aging effectiveness, and it is good within 
[ in 24 hours ] also from the field of working efficiency. Maturing time can be shortened by 
irradiating a supersonic wave or far infrared rays in the case of heating aging furthermore 
described above. 

[0019] In this invention, although the carbon dioxide of a two or less pressure 150 kg/cm 
liquefaction condition, a subcritical state, or a supercritical condition extracts mixing / aging 
object of an animals-and-plants raw material and an aging auxiliary material like the above, it can 
also carry out by the system which added water, alcohols, etc. to this carbon dioxide. As such 
alcohols, monohydric alcohol; ethylene glycol [, such as a methanol ethanol, n-propyl alcohol, 
isopropyl alcohol, a butanol 2-butanol, and t-butanol ], propylene glycol, glycerol, sorbitol, maltit, 
xylitol, 1, 3-butylene-glycol, 1, and 2-butylene glycol etc. can solve, and polyhydric alcohol can 
be illustrated, for example. These alcohols can be used as mixture of independent or arbitration. 
In these alcohols, ethanol, propylene glycol, a glycerol, and the mixture of such arbitration can be 
illustrated especially more preferably. As a desirable mode, the combination of water and a 
glycerol, and/or propylene glycol is raised especially. In this case, each application can be 
presented as it is, without separating the above-mentioned solvent from the obtained flavor, and 
there is an advantage with avoidable troubles, such as change of the flavor of the flavor at the 
time of separation and fly off. 

[0020] The carbon dioxide of the liquid condition of this invention, a subcritical state, or a 
supercritical condition is a fluid critical temperature (31.0-degreeC) and near the critical 
pressure (72.9 atm), or exceeding it, and the carbon dioxide of a two or less pressure 150 kg/cm 
liquefaction condition, a subcritical state, or a supercritical condition is desirable. The carbon 
dioxide of a two or less pressure 100 kg/cm liquefaction condition, a subcritical state, or a 
supercritical condition is especially desirable. If a pressure exceeds 150 kg/cm2. the 
extractability of fats and oils becomes high, and since the obtained extract lacks in flavor 
balance and lacks also in the durability of a flavor, it is not desirable. Similarly, although 
constraint will not be received especially if temperature is in a liquefaction condition, a 
subcritical state, or a supercritical condition, about 1 0 degrees C - about 60 degrees C are 
employable, for example. 
[0021] 

[Embodiment of the Invention] The embodiment at the time of extracting hereafter the flavor 
which was rich in palatability from the animals-and-plants raw material of this invention is 
explained in more detail. 

[0022] The approach of warming the approach of not being restricted especially as an approach 
of introducing a carbon dioxide to an extraction column, and compressing a carbon dioxide to a 
predetermined pressure using a compressor, for example, making predetermined temperature 
through a heat exchanger, changing into a liquid condition, subcritical-state, or supercritical 
condition, and introducing to an extraction column or a carbon dioxide after installation to an 
extraction column, pressurizing, and changing a phase change into a liquid condition, subcritical- 
state. or supercritical condition is employable. To the extraction column, addition mixing of the 
animals-and-plants raw material and aging auxiliary material of a raw material is beforehand 
carried out by the extraction column, and it ripes for about 1 hour to about 24 hours. Moreover, 
after carrying out addition mixing and riping with another container for about 1 hour to about 24 
hours, it can also carry out by teaching an extraction column. 

[0023] The extract by the carbon dioxide is two or less pressure 1 50 kg/cm, and is performed by 
usually stirring in about 10 degrees C - about 60 degrees C temperature requirement for about 
30 minutes to about about 5 hours, or putting. An extract is separated from a carbon dioxide by 
leading the carbon-dioxide phase containing an aroma component and an aging auxiliary material 
to a separator, and decompressing it. Separation of a carbon dioxide and an extract is good, and 
can also perform an extraction column by semi-continuous actuation as two sequences, others, 
for example, a thermal variation method. [ manometric method / above-mentioned ] 
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[0024] The preparation perfume which mixed the perfume compound by the flavor or 
chemosynthesis of an animals-and-plants raw material obtained by the request with means other 
than this invention approach etc. can also be blended with the flavor extracted from the animals- 
and-plants raw material which were obtained by carrying out like the above. Moreover, the 
excipient of the arbitration like a saccharide, a dextrin, a cyclodextrin, starch, gum arabic, gelatin, 
casein, plant proteins, and such mixture can be added about the flavor of the animals^and-plants 
raw material obtained by doing in this way. The flavor of the animals-and-plants raw material 
containing such an excipient is homogenized using a homogenizer, and can be used as milk. 
Furthermore, this milk can also be made into powdered or granularity with the known desiccation 
means of the arbitration like spray drying and freeze drying. 

[0025] this invention — the flavor of the animals-and-plants raw material obtained — for 
example. Western-style cakes, such as frozen desert, such as soft drinks, sherbet, and ice 
cream, syrup, candies, a jam, fruits preserves, a cake, Bavarian cream, and a mousse, and a 
flavor seasoning — it hangs down and can use in large fields, such as seasoning; soup, such as a 
kind and a liquid seasoning, cooking food, daily dishes, snacks, and dainties. As loadings to these 
eating~and-drinking articles or seasonings, the loadings like about 0.05 ~ 0.5 % of the weight of 
abbreviation can be illustrated preferably about 0.01 - 1.0 % of the weight of abbreviation, for 
example. 

[0026] An example explains the mode of this invention in more detail below. 

[0027] 

[Example] 

It riped at 40 degrees C for 3 hours, having carried out addition mixing and agitating cocoa butter 
lOOOg and ODO(Nisshin Oil Mills MCT)50g to the proof-pressure extraction column of 51. of 
example 1 inner capacity. Then, the extract temperature of 40 degrees C and the pressure of 
100kg/cm2 The carbon dioxide of a supercritical condition extracted. Occasion, Extract gas is 
led to a separator and they are the temperature of 40 degrees C in a separator, and the 
pressure of 50kg/cm2. It dissociated on conditions and 23.6g (it is 2.36% of yield to the weight of 
cocoa butter) of extracts was obtained (this invention article 1). 

[0028] The same extraction column as example of comparison 1 example 1 was filled up with 
cocoa butter lOOOg, except having not added ODO, it is the same conditions as an example 1, 
the carbon dioxide extracted, and 8.0g (it is 0.8% of yield to the weight of cocoa butter) of 
extracts was obtained (comparison article 1). 

[0029] The same extraction column as example of comparison 2 example 1 was filled up with 
cocoa butter lOOOg, on condition that the extract temperature of 40 degrees C, and pressure 
250 kg/cm2, the carbon dioxide extracted, it dissociated on the same conditions as an example 
1, and 32.8g (it is 3.28% of yield to the weight of cocoa butter) of extracts was obtained 
(comparison article 2). 

[0030] The carbon dioxide was immediately introduced without having carried out addition mixing 
of cocoa butter lOOOg and the ODO(Nisshin Oil Mills MGT)50g and performing aging processing 
to the same extraction column as example of comparison 3 example 1, and it extracted on the 
same conditions as an example 1, and 9.0g (it is 0.9% of yield to the weight of cocoa butter) of 
extracts was obtained (comparison article 3). 

[0031] Although the organic-functions evaluation by the yield and ten special panelists of the 
comparison article 1, 2, and 3 who were obtained in this invention article 1 and the examples 1, 2, 
and 3 of a comparison which were acquired in the example 1 in the organic-functions evaluation 
following table 1 was shown, compared with the comparison article, this invention article has the 
thick and pure flavor of cacao original, and was excellent also in respect of yield in the strength 
of a flavor. 

[0032] One table Name ** Rate The quality of a flavor In the strength of a flavor, this invention 
article 1 3.26% O + ++ comparison article 1 0.8% O + + comparison article 2 3.28% ** + 
comparison article 3 0.9% O The quality of (notes) flavor : Fitness Strength of a poor 0>0>** 
flavor: It is strong, 4-++>-i-i->+ Weak [0033] In the churning iron pot of 31. of example 2 inner 
capacity, addition mixing of butter oil lOOOg of marketing and the PANASATE875 (Nippon Oil & 
Fats MOT) 80g was carried out, and it riped under 5-hour churning at 40 degrees C. The proof- 
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pressure extraction column of 51. of inner capacity was filled up with this aging object, it 
extracted in 2 using the carbon dioxide of a subcritical state the extract temperature of 30 
degrees C. and the pressure of 80kg/cm, and 35,5g of extracts of light dark reddish-brown was 
obtained. When it compared with the conventional steam distillation object, this thing had the 
light pleasant roast flavor and had the tasty aroma when cooking with the aroma peculiar to light 
butter which has a taste deeply, these harmonized with sufficient balance and durability also had 
it. Moreover, compared with what was extracted on the same conditions without using MOT, it is 
improved in respect of the fluidity of the yield of an extract, and an extract 
[0034] The same extraction column as example 3 example 1 was filled up with chicken oil 1kg 
and ODO(Nisshin Oil Mills MGT)0.1kg, and it riped under 3-hour churning at 50 degrees C. this 
aging object — further — glycerol 0.05kg and 0.10kg of water — adding — the extract 
temperature of 25 degrees C, and pressure 100 kg/cm2 — the carbon dioxide of a liquefaction 
condition — using — extracting — separation — a column — the inner pressure was made into 
50 kg/cm2, water and a glycerol were removed, and the 25.5g extract was obtained. 
Conventionally, this thing had the flavor peculiar to a good chicken compared with the extract by 
the organic solvent of elegance, and had the outstanding durability. Moreover, MOT was added 
and it is improved in respect of the fluidity of the yield of an extract, and an extract compared 
with what omits aging processing. 

[0035] It riped under 5-hour churning, having filled up the churning iron pot of 31. of example 4 
inner capacity with coffee oil 1kg and ODO(Nisshin Oil Milts MCT)50g, and carrying out ultrasonic 
irradiation to it with a sonicator. This aging object was extracted by the extract temperature of 
40 degrees C, and pressure 100 kg/cm2 using the carbon dioxide of a supercritical condition, and 
42.5g of extracts of light yellow was obtained. This thing had a feeling of a roast peculiar to good 
coffee compared with the extract by the conventional organic solvent, and had the outstanding 
durability. Moreover, MOT was added and it excelled in the yield of an extract and the fluid field 
of an extract compared with what omits aging processing. 

[0036] It riped for 3 hours, having filled up the churning iron pot of 31. of example 5 inner 
capacity with 1500g of roast peanut grinding objects, and lOOg of water, and carrying out 
ultrasonic irradiation to it with a sonicator. This aging object was extracted by the extract 
temperature of 40 degrees C, and pressure 1 00 kg/cm2 using the carbon dioxide of a 
supercritical condition, and 42.8g of extracts of light yellow was obtained. This thing had a feeling 
of a roast peculiar to a good roast peanut compared with the extract by the conventional organic 
solvent and had the outstanding durability. Moreover, water was added, and compared with what 
omits aging processing, it excelled in the aroma flavor peculiar to a roast peanut and excelled in 
the yield of an extract, and the fluid field of an extract. 

[0037] It riped for 5 hours, having filled up the churning iron pot of 31. of example 6 inner 
capacity with 500g of barley tea grinding objects, and ethanol lOOg, and carrying out ultrasonic 
irradiation to it with a sonicator. This aging object was extracted by the extract temperature of 
20 degrees C, and pressure 100 kg/cm2 using the carbon dioxide of a subcritical state, and 76.2g 
of extracts of light brown was obtained. This thing had a feeling of a roast peculiar to good barley 
tea compared with the extract by the conventional organic solvent, and had the outstanding 
durability. Moreover, ethanol was added and it excelled in the field of the yield of a flavor and an 
extract compared with what omits aging processing. 

[0038] It riped at 40 degrees C for 3 hours, having carried out addition mixing and agitating 
2000g [ of bean paste ], and glycerol 200g to the proof^pressure extraction column of 31. of 
example 7 inner capacity. Then, the extract temperature of 40 degrees C and the pressure of 
100kg/cm2 The carbon dioxide of a supercritical condition extracted. Occasion, Extract gas is 
led to a separator and they are the temperature of 35 degrees C in a separator, and the 
pressure of 40kg/cm2. It dissociated on conditions and 30.4g of extracts was obtained. This 
thing had a feeling of fermentation peculiar to good bean paste compared with the extract by the 
conventional organic solvent and had the outstanding durability. Moreover, the glycerol was 
added and it excelled in the field of the yield of a flavor and an extract compared with what 
omits aging processing. 

[0039] The churning iron pot of 31. of example 8 inner capacity was filled up with enzyme 
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processing butter lOOOg and ODO(Nisshin Oil Mills MGT)50g, and it riped under 3-hour churning 
at 45 degrees 0. This aging object was extracted by the extract temperature of 45 degrees C, 
and pressure 100 kg/cm2 using the carbon dioxide of a supercritical condition, and 45.6g of 
extracts of light yellow was obtained. This thing had a fresh feeling of butter compared with the 
ext'^act by the conventional organic solvent and had the outstanding durability. Moreover, MOT 
was added and it excelled in the field of the yield of a flavor and an extract compared with what 
omits aging processing. 

[0040] It riped for 3 hours, having filled up the churning iron pot of 31. of example 9 inner 
capacity with lOOOg of roast beef grinding objects, and ethanol lOOg, and carrying out ultrasonic 
irradiation to it with a sonicator. This aging object was extracted by the extract temperature of 
40 degrees 0, and pressure 100Kcm2 using the carbon dioxide of a supercritical condition, and 
80.4g of extracts of light brown was obtained. This thing had a good feeling of a roast, and a 
feeling of beef compared with the extract by the conventional organic solvent, and had the 
outstanding durability. Moreover, ethanol was added and it excelled in the field of the yield of a 
flavor and an extract compared with what omits aging processing. 

[0041] It riped for 5 hours, having filled up the churning iron pot of 31. of example 10 inner 
capacity with lOOOg of vanilla bean beating objects, and ethanol lOOg, and carrying out ultrasonic 
irradiation to it with a sonicator. This aging object was extracted by the extract temperature of 
40 degrees C. and pressure 100 kg/cm2 using the carbon dioxide of a supercritical condition, and 
74.2g of extracts of light yellow was obtained. This thing had a good feeling of a vanilla bean 
compared with the extract by the conventional organic solvent, and had the outstanding 
durability. Moreover, ethanol was added and it excelled in the yield of an extract, and the fluid 
field of an extract compared with what omits aging processing. 

[0042] It riped for 3 hours, having filled up the churning iron pot of 31. of example 1 1 inner 
capacity with 1 500g of white pepper grinding objects, and 1 50g of water, and carrying out 
ultrasonic irradiation to it with a sonicator. This aging object was extracted by the extract 
temperature of 40 degrees 0, and pressure 100 kg/cm2 using the carbon dioxide of a 
supercritical condition, and 30.5g of extracts of light yellow was obtained. This thing had a feeling 
of speiss peculiar to good pepper compared with the extract by the conventional organic solvent, 
and had the outstanding durability. Moreover, water was added and it excelled in the field of the 
yield of a flavor and an extract compared with what omits aging processing. 
[0043] It riped for 5 hours, having filled up the churning iron pot of 31. of example 1 2 inner 
capacity with 1 500g of bonito knot grinding objects, and ethanol 1 50g, and carrying out ultrasonic 
irradiation to it with a sonicator. This aging object was extracted by the extract temperature of 
40 degrees C. and pressure 100 kg/cm2 using the carbon dioxide of a supercritical condition, and 
98.6g of extracts of light yellow was obtained. This thing had a feeling of a knot peculiar to a 
good bonito knot compared with the extract by the conventional organic solvent, and had the 
outstanding durability. Moreover, ethanol was added and it excelled in the yield of an extract, and 
the fluid field of an extract compared with what omits aging processing. 
[0044] 

[Effect of the Invention] According to this invention, an animals-and-plants raw material is faced 
carrying out extract processing by using the carbon dioxide of a liquefaction condition, a 
subcritical state, or a supercritical condition as a solvent, after carrying out addition mixing of 
the aging auxiliary material and riping in this animals-and-plants raw material beforehand, by 
extracting, it can excel in stability and the flavor of the animals-and-plants raw material 
containing an aroma flavor component with large flavor reinforcement can be efficiently 
manufactured industrial very advantageous with high yield. 



[Translation done.] 
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